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FOREWORD 


IN  the  following-  pages  an  attempt 
has  been  made  to  partially  un- 
veil the  mystery  which  in  cur- 
rent kitchen  nomenclature  is  con- 
sidered by  many  to  attach  to  dishes 
served  in  establishments  of  repute 
in  this  country  and  abroad.  In  this 
compilation  it  is  merely  essayed  to 
furnish  a  clue  to  the  essential  com- 
ponents of  the  various  dishes,  and 
in  no  manner  contemplates  explain- 
ing- their  composition  or  prepara- 
tion. 

It  will  be  found  on  examination, 
that  the  versatile  chef  has  shown 
more  or  less  skill  in  designating 
his  creations  by  some  quality  or 
idiosyncrasy  of  the  person,  place  or 
thing  typified  in  the  dish.  For  ex- 
ample: Kggs,  Gambetta  (who  was 
blind  in  one  eye),  consist  of  a  fried 
^gg.  representing  the  blind  eye,and 
a  poached  egg,  the  good  eye.  The 
term  M^nagere  (expert  housewife) 
added  to  a  dish  implies  that  the 
choicest  and  most-appetizing  in- 
gredients are  used,  on  the  assump- 
tion that  domestic  bliss  is  more  ful- 
ly conserved  via  the  stomach. 


An  analysis  of  each  terra  with 
its  constituents  will  reveal  either 
a  real  or  fancied  analogy  between 
the  dish  and  its  name,  which  may 
possibly  do  much  toward  relieving 
apprehension  and  help  to  popular- 
ize many  palatable  triumphs  of 
kitchen  genius. 

It  is  hoped  this  effort  will  be 
found  useful  to  both  waiter  and 
guest  for  vehose  perusal  it  has  been 
uniquely  designed,  and  should  it 
prove  to  have  even  partially  filled 
'*a  remotely-felt  void,"  the  object 
and  ambition  of  the  compiler  will 
have  been  attained. 
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Egg's,  Africaine,  poached,  loz- 
enges of  red  and  green  pep- 
pers, shelled  rice  and  sauce 
Colbert 

Eg2:s  al'Aurore,  quarters  of 
two  boiled  eggs  in  cream 
browned,  hashed  egg  yolk 
on  top  and  border  of  tom- 
ato sauce 

Eggs,  Anglaise,  with  bacon 

Eggs,  Alsacienne,  croutons, 
Madeira  and  currant  jelly 

Eggs,  Amiral,  truffles,  chicken 
and  cream 

Eggs,  Arlequin,  beef  tongue, 
parsley,  truffles  and  cream 
sauce 

Eggs,  Argenteuil,  new 

asparagus  tips  and  border 
of  cream  sauce 

Eggs,  Beranger,  artichokes, 
stewed  tomatoes  and  ham 

Eggs,  Bechamel,  cream  sauce 

Eggs,  Bordelaise,  Bordeaux 
sauce 

Eggs,  Bruxelloise,  Brussels 
sprouts  and  cream  sauce 
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Eggs,  Beurre  Noir,  browned 
butter  and  vinegar 

Eggs,  Balzac,  truffles,  tongue 
and  Soubise  sauce 

Eggs,  Benedict,  toasted  muffin 
poached,  slice  of  ham,  s'ce 
Hollandaise  and  sliced 
truffles 

Eggs,  Bayonnaise,  dices  of 
pumpkin,  bread,  puree  of 
onions  and  cream  sauce 

Eggs,  Bayard,  ham,  truffles, 
goose  liver  and  mushrooms 

Eggs,  B^arnaise,  poached  with 
bearnaise  sauce 

Eggs,  Bonnefoy,  goose  liver, 
game  puree  and  truffles 

Eggs,  Bonvalet,  bearnaise  and 
veloute  sauce  and  puree  of 
tomatoes 

Eggs,  Bourguignonne,  poached 
in  burgundy  wine 

Eggs,  Bretonne,  Madeira, 

brown  sauce  and  puree  of 
onions 

Eggs,  Bercy,  shirred,  small 
sausages  and  border  of 
tomato  sauce 
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Eggs,  Bohemienne,  piquant 
sauce,  minced  mushrooms 
and  chateau  potato 

Eggs  poached,  Bohemienne, 
cream  sauce,  truffles  and 
hashed  tongue 

Eggs,  Carioly,  poached,  stuffed 
croustade,  goose  liver  and 
sauce  Perigourdine 

Eggs,  Chimay,  stuffed,  cream 
sauce  and  browned 

Eggs,  Cafe  Riche,  dices  of  lob- 
ster, truffles  and  tomato 
sauce 

Eggs,  Chipolata,  chestnut 

puree,  glazed  onions,  saus- 
age and  Madeira  sauce 

Eggs,  Creole,  dices  of  onion, 
green  pepper,  mushrooms, 
tomatoes  and  beef  extract 

Eggs,  Catalane,  crab  flakes  and 
cream 

Eggs,  Chasseur,  chestnut  and 
game  puree  and  Madeira 
sauce 

Eggs,  Coquelicot,  boiled  with 
red  peppers 

Eggs,  Cond^,  puree  of  string 
beans,  ham  and  spinach 
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Eggs,  Cardinal,  lobster  sauce 
and  coral 

Bggs,  Celestine,  ham,  cream 
sauce  and  cheese 

Eggs,  Chantilly,  cream  sauce 
and  truffles 

Eggs,  Colbert,  dices  of  chicken 
and  Colbert  sauce 

Eggs,  Comtesse,  cream  sauce 
and  asparagus  tips 

Eggs,  Dauphine,  mushrooms, 
asparagus  tips  and  Madeira 
sauce 

Eggs,  Diable,  diable  sauce 

Eggs,  Dieppoise,  oysters  and 
mushrooms 

Eggs,  Dreux,  hard  boiled, 
cream  sauce  and  truffles 

Eggs,  Demi-Deuil,  truffles  and 
cream  sauce 

Eggs,  De  Lesseps,  shirred,  slice 
of  brain  sauted  and  brown 
butter 

Eggs,  Duguesclin,  paprika, 
lobster  and  coral,  cream 
sauce  and  parsley 
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Eggs,  Elliot,  scrambled,  with 
fresh  mushrooms  in  cream 

Eggs,  Espagnole,  fried  a  la 

Frangaise,  toast  and  sauce 
Creole 

Eggs,  Ecarlate,  tongue  and 
cream  sauce 

Eggs,  Estragon,  veal  gravy  and 
tarragon 

Eggs,  Florentine,  mushrooms, 
chicken,  artichoke  bottoms 
and  cream  sauce 

Eggs,  Fran9aise,  cockscomb 
and  kidneys  and  velout6 
sauce 

Eggs,  Fines  Herbes,  parsley, 
chervil,  chives  and  tarragon 

Eggs,  FrouFrou,  in  casserolette 
salpicon  of  chicken,  cream 
sauce  and  sliced  truffles 

Eggs,  Fermiere,  chicken  liver, 
onion  and  mushrooms 

Eggs,  Montagu arde,  sausage, 
veal  kidney,  mushrooms 
and  Madeira 

Eggs,  Georgette,  cream  sauce, 
Parmesan  cheese  in  baked 
potato 
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Kggs,  Gourmets,  goose  liver 
and  bearnaise  sauce 

Eggs,  Hussarde,  ham,  cream 
sauce  and  mushrooms  in 
tomato 

Eggs,  Imperiale,  truffles,  vel- 
oute  sauce  and  goose  liver 

Eggs,  Indienne,  rice  and  curry 

Eggs,  Italienne,  ham,  rice  and 
tomato  sauce 

Eggs,  Jurasienne,  sorrel 

fried  in  butter  and  small 
lardons  of  salt  pork 

Eggs,  Ly on naise,  brown  sauce, 
artichoke  bottoms  and 
pur^e  of  onions 

Eggs,  Magenta,  asparagus  tips, 
crayfish  and  cream  sauce 

Eggs,  Matelote,  claret  sauce, 
mushrooms  and  glazed 
onions 

Eggs,  Mazarin,  truffles,  tongue 
chicken,  liver  and  tarragon 

Eggs,  Mornay,  cheese  and 
cream  sauce  browned 

Eggs,  Moscovite,  parsley, 
truffles,  lobster  coral  and 
caviar 
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Eggs,  Moutarde,  Hollandaise 
and  mustard  sauce 

Eggs,  Mousquetaire,  creamed 
onions  and  lamb  kidney 

Eggs,  .Maintenon,  boiled  with 
tongue,  truffles  and  parsley 

Eggs,  Marechale,  boiled  with 
anchovy  sauce 

Eggs,  Montebello,  goose  liver, 
puree  of  tomatoes  and 
bearnaise  sauce 

Eggs,  Montglas,  mushrooms, 
truffles,  tongue  and  dices 
of  chicken 

Eggs,  Meyerbeer,  shirred, 
•  broiled  lamb  kidney  and 
sauce  Perigueux 

Eggs,  Mornay,  poached,  sauce 
Mornay  and  browmed 

Eggs,  Milanaise,  onions  fried 
in  butter  and  slice  of  Lyon 
sausage 

Eggs,  Marseillaise,  tomato,  oil 
and  garlic 

Eggs,  Normande,  ham,  tomato 
sauce  and  onion  puree 

Eggs,  Nantua,  crayfish  and 
cream  sauce 


18  EGGS 

Eggs,  Orleans,  chicken,  goose 
liver  and  veloute  sauce 

Eggs  a  rOseille,  with  puree  of 
sorrel 

Eggs,  Opera,  shirred,  aspara- 
gus tips  and  sauted  chicken 
livers 

Eggs,  Offenbach,  dices  of  tun- 
nyfish,  anchovies,  crayfish 
and  tomato  puree 

Eggs,  Orientale,  anchovies, 
butter  and  tomatoes 

Eggs,  Petit  Said,  with  bacon 

Eggs,  Princesse,  truffles  and 
veal  gravy 

Eggs,  Polignac,  boiled  with 
truffles  and  Hollandaise 
sauce 

Eggs,  Parmentier,  with  sauted 
potatoes  in  dices 

Eggs,  Proven9ale,  garlic  and 
tomato  sauce 

Eggs,  Portugaise,  minced  fresh 
tomatoes  and  dices  of  ham 

Eggs,  Parisienne,  truffles,  arti- 
clioke  bottoms  and  cream 
sauce 
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Eggs,  Persane,  rice,  curry, 
dices  of  onion,  ham  and 
stewed  prunes 

Eggs,  Reforme.  truffles,  mush- 
rooms, tongue,  gherkin, 
oil  and  hard  boiled  egg 

Eggs,  Raphael,  anchovy  sauce, 
crayfish  and  lobster  in  dice 

Eggs,  Ravigote,  veloute  sauce, 
tarragon,  chervil,  parsley 
and  butter 

Eggs,  Reine,  chicken  puree 
and  cream  sauce 

Eggs,  Royale,  dices  of  tongue, 
truffles  and  cream  sauce 

Eggs,  Robinson,  shirred, 
sauted  chicken  liver  and 
minced  mushrooms 

Eggs  aux  Rognons,  Madeira 
and  dices  of  kidney 

Eggs,  Suisse,  dices  of  Gruyere 
cheese 

Eggs,  Rossini,  goose  liver  and 
truffles 

Eggs,  Rothschild,  Madeira 
truffles  and  goose  liver 

Eggs,  Russe,  caviar,  anchovies 
and  Madeira  sauce 

Eggs,  S^vigne,  chicken,  cream 
sauce  and  truffles 
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Eggs,  Sicilienne,  chicken  liver 
and  tomato  sauce 

Eggs,  S'Uzette,  served  in  baked 
potato,  sauce  Mornay  and 
browned 

Eggs,  Soubise,  pur^e  of  onions 
and  cream  sauce 

Eggs,  Turque,  dices  of  egg 
plant  and  tomato  sauce 

Eggs,  Turque,  shirred,  with 
chicken  liver 

Eggs,  Turbigo,  sausage  and 
Bordelaise  sauce 

Eggs,  Venitienne,  dices  of  an- 
chovies, sweet  peppers  and 
stewed  tomatoes 

Eggs,  Valois,  triiflfles,  lobster 
and  tomato  sauce 

Hggs,  V^four,  crayfish,  cream 
sauce,  anchovies  and  lob- 
ster butter 

Eggs,  Vatel,  sweetbread,  truf- 
fles, cream  and  tomato 
sauce 

Eggs,  Villeroy,  fried  a  la 
Fran^aise 

Eggs,  Zingara,  poached,  jul- 
ienne of  truffles,  tongue, 
ham,  mushrooms,  white  o 
egg  and  sauce  Colbert 
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Consomme  Alexandria,  small 
balls  of  hashed  beef 

Consomme  Andalouse,  vermi- 
celli and  shredded  tomato 

Consomme  Alphabetique,  with 
Italian  paste  letters 

Consomme  Arlequin,  colored 
quenelles 

Consomme  a  I'Aurore,  julienne 
of  chicken,  tomatoes  and 
thin  tapioca 

Consomme  Bresilien,  tapioca 

Consomme  Deslignac,  profiter- 
oles  stuffed  with  chicken 
and  brunoise  of  vegetables 

Consomme  aux  diablotins, 

bread  croutons  filled  with 
cheese  and  cayenne  gratine 

Consomme  Doria,  quenelles  of 
chicken  filled  with  brun- 
oise of  vegetables 

Consomme  Douglas,  royal,  jul^ 
ienne  of  mushrooms  and 
French  peas 

Consomme  Fleury,  decorated 
vegetables 

Consomme  Florentine,  stuffed 
profiteroles  and  creamed 
spinach 

Consomme  Grenade,  tomatoes 
shredded,  carrots,  chervil 
and  peas 

Consomme  St.  Helene,  julienne 
of  chicken,  leeks,  barley 
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Consomm^  Henri  IV,  minced 
tomatoes,  rice  and  dices  of 
chicken  • 

Consomme  Infante,  julienne  of 
chicken  and  red  pepper 

Consomme  Imperial,  royal,  jul- 
ienne of  chicken  and 
truffles 

Consomme  Jeannette,  timbale 
of  royal  and  batonnets  of 
vegetables 

Consomme  Judic,  lozenges  of 
lettuce,  quenelles  of  chick- 
en and  cockscomb 

Consomm^  Laronciere,  ro^al  of 
lobster,  green  peas  and  as- 
paragus tips 

Consomme  Louisville,  pearl 
barley,  red  peppers  and 
chicken  quenelles 

Consomme  Madrilene,  quen- 
elles of  chicken  with  curry 
and  minced  tomatoes 

Consomm^  Marie  L/Ouise,  car- 
rots, turnips  en  boule  and 
asparagus  tips 

Consonmie  Marie  Stuart,  toma- 
to with  Nizam  pearls 

Consomme  Marquise,  tapioca, 
julienne  of  chicken  and 
truffles 

Consomme  Mireille,  stars  of 
chicken  and  printaniere  of 
vegetables 
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Consomme  Monte  Carlo,  rond- 
elles  of  pancake  and  white 
and  red  quenelles 

Consomm6  Montglas,  truffles, 
mushrooms,  tongue,  ham 
in  dices  and  tapioca 

Consomme  Montmorency,  loz- 
enges of  noodles  and  lettuce 

Consomme  National,  quenelles 

in  three  colors 
Consomme  Nemours,  tapioca 

and  dices  of  chicken 
Consomme  a  I'Orge  perle, 

pearl  barley  soup 
Consomme  a  1' Orleans,  red  and 

white  quenelles  and  green 

peas 

Consomme  de  la  Paix,  essence 
of  chicken  gumbo  and  que- 
nelles of  chicken 

Consomme  President,  vegeta- 
bles and  quenelles  of 
chicken 

Consomme  aux  Pates  d' Italic, 
with  Italian  paste  figures 

Consomme  Princesse,  aspara- 
gus tips,  dices  of  chicken 
and  pearl  barley 

Consomme  Profiteroles,  profit- 
eroles  garnished  with  chick- 
en stuffing 

Consomme  Rachel,  asparagus 
tips,  French  peas,  dices  of 
chicken  and  artichokes 
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Consomme  Rejane,  dices  of  ar- 
tichokes, French  peat  and 
quenelles  of  chicken 

Consomme  Regence,  julienne 
of  chicken,  asparagus  tips, 
French  peas  and  chervil 

Consomme  Richelieu,  dices  of 
artichoke  bottoms  and 
chicken 

Consomme  Rivoli,  julienne  of 

lettuce,  sorrel,  spinach  and 

vermicelli 
Consomme  Ro3al,  garniture  of 

royal  rondelles 
Consomm^  Rossini,  profiteroles 

stuffed  with  foie-gras 
Consomme  vSalvator,  minced 

tonuitoes 
Consomme  Saniaritain,  brun- 

oise  of  vegetables  and 

Italian  paste 
Consomme  Sicilien,  garnished 

with  rondelles  of  macaroni 

Consomme   Solferino,  tomato 

consomme  with  balls  of 

vegetables 
Consomme  Tr^vise,  tapioca, 

julienne  of  chicken  and 

irufties 

Consomm^  Vert  Galant,  quen- 
elles of  chicken  and  fine 
herbs 

Consomme  Virginie,  cream  of 
corn  and  dices  of  ham 


SOUPS  29 


Consomme  Vivienne,  julienne 
of  chicken  and  truffles 

Consommd  Andalouse,  stock, 
fish  broth,  Soubise,  tomato 
puree,  egg  yolk,  Spanish 
pepper,  fish  forcemeat  and 
poached  egg 

Consomme  Bagration,  egg  yolk, 
curry  powder,  fish  stock, 
cream,  filets  of  sole,  cray- 
fish tails  and  chopped 
vegetables 

Consomme  Camerani,  chicken 
giblets,  sheep's  liver,  car- 
rot, turnip,  leeks,  parsnip, 
celery,  butter,  macaroni 
and  Parmesan  cheese 

Consomme  Chinoise,  vv^hite 
broth,  butter,  anchovies, 
milk,  Worcestershire  sauce 
sweet  herbs,  sugar,  fish 
forcemeat,  cayenne,  parsley 
butter,  mackerel  roes  and 
tarragon 

Consomm6  Cussy,  onion,  sugar 
stock,  butter,  cognac  and 
Parmesan  cheese 

Consomme  aux  Gnoecchis,  but- 
ter, Parmesan  cheese  and 
stock 

Consomme  d'Orsa}-,  bechamel 
sauce,  broth,  puree  of  as- 
paragus, pigeon  eggs  and 
meat 
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Potage  Cressonniere,  puree 
potatoes  and  watercress 

Potage   Faubonne,    puree  of 
white  beans  and  julienne 
of  vegetables 

Potage  Fermiere,  chopped  veg- 
etables thickened  with 
puree  of  peas 

Potage  Germiny,  cream  of 

chicken  and  peas  and  chif- 
fonnade  of  sorrel 

Potage  Longchamps,  puree  of 
peas,  chiffonnade  of  sorrel, 
vermicelli  and  thickening 

Potage  Makaroff,  tomato  soup 
with  julienne  of  spinach 

Potage  a  TOseille,  pur^e  of  po- 
tatoes and  chiffonnade  of 
sorrel 

Potage  Parmentier,  puree  of 
potatoes,  leaves  of  chervil 
and  croutons 

Potage  de  Sante,  sorrel  soup 

Potage  Velours,  puree  of  car- 
rots with  tapioca 
Pur^e  Crecy,  carrots  and  rice 

Pur^e  Ferneuse,  puree  of  tur- 
nips and  bread  croutons 
sauted  in  butter 

Bouillabaisse  Marseillaise,  fish 
chowder,  saffran  and  spice 

Bouillon  Maigre,  vegetable  soup 
strained 
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Consomme  Villeneuve,  profit- 
eroles  filled  with  chicken 
stuffing 

Creme  Argenteuil,  cream  of  new 
asparagus  and  souffled 
croutons 

Cream  of  Artichokes,  Savarin, 
with  croutons  Savarin 

Creme  Capucine,  cream  of  spin- 
ach and  souffled  croutons 

Creme  Chantilly,  cream  of  new 
French  peas  and  souffled 
croutons 

Cream  of  Chicken,  Sultane, 

cream  of  chicken  with  milk 
of  sweet  almonds 

Creme  Dubarry,  cream  of  cau- 
liflower 

Cream  of  Ivceks,  Princesse,  bar- 
ley and  asparagus  tips 

Creme  Marcilly,  cream  of  chick- 
en and  peas  with  quenelles 
of  chicken 

Creme  Palestine,  cream  of  ar- 
tichokes and  croutons  sou- 
ffles 

Creme  aux  Pommes  d'Amour, 
cream  of  tomatoes  with 
souffled  croutons 

Creme  Portugaise,  cream  of  to- 
matoes with  souffled  crou- 
tons 

Creme  Raphael,  cream  of  chick- 
en and  celery 
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Creme  St.  Germain,  cream  of 
peas  with  crouton  souffles 

Creme  de  Volaille,  Hortense, 
balls  of  carrots  and  French 
peas 

Creme  de  Volaille,  Reine,  with 
croutons  of  chicken 

Creme  Washington,  cream  of 
corn  garnished  with  green 
and  red  peppers 

Potage  Ambassadeur,  pur^e  of 
peas,  chiffonnade  of  sorrel, 
rice  and  thickening 

Potage  Bonne  Femme,  vegeta- 
ble soup  thickened  with 
puree  of  potatoes 

Potage  Camelia,  puree  of  green 
peas,  tapioca,  julienne  of 
chicken  and  white  of  leeks 

Potage  Celestine,  cream  of 
spinach  with  julienne  of 
French  pancake 

Potage  Corneille,  cream  of  let- 
tuce and  tapioca 

Potage  Fermiere,  vegetable 
soup 

Potage  Cultivateur,  minced 

v^'getables  thickened  with 
puree  of  peas 

Potage  Croute  au  Pot,  minced 
vegetables 

Potage  Colombier,  puree  of  len- 
tils and  pigeon  croutons 
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Cockie  -Leekie,  dices  of  capon, 
leeks,  stewed  prunes  and 
raisins 

Courtbouillon  de  Poisson,  thick 

fish  soup 
Essence  de  Mouton  Ecossaise, 

Scotch  mutton  broth 

Garbure  Bearnaise,  minced  veg- 
etables thickened  with  pu- 
ree of  white  beans 

Garbure  Savoyarde,  vegetable 
soup  thickened  with  puree 
of  potatoes 

Julienne  Villageoise,  julienne 
of  leeks,  potatoes,  spag- 
hetti, small  piece  salt  pork 
cooked  with  the  vegetables 
and  chervil 

Menestrone  Italienne,  chopped 
vegetables,  shredded  tom- 
ato and  spaghetti 

Mulligatawny  a  I'lndienne, 
chicken  soup  with  curry 

Pot  au  feu  Polonaise,  strips  of 
vegetables,  crouton  of  beef 
and  chicken  thickened  with 
semolina 

Queue  de  Boeuf  lie,  thick  ox- 
tail soup 

Soupe  a  rOignon  gratine, 
onion  soup  browned 

Soupe  Poireaux  et  Pommes 
de  Terre,  white  of  leeks 
and  puree  of  potatoes 
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Consomme  Careme,  milk,  veal 
stock,  egg  yolk  and  butter 

Consomme  Pi^montaise,  rice, 
cabbage,  onion,  nutmeg 
and  Parmesan  cheese 

Consomm^  Pom^ranienne, 

puree  of  red  beans,  broth, 
celery,  parsley  and  sweet 
herbs 

Petite  Marmite,  beef,  marrow 
bone,  ox-tail,  roast  chicken 
consomme,  carrot,  turnip, 
leek,  celery  and  cabbage 

Pot  au  Feu,  marrow^  bone, 

beef,  giblets,  carrots,  leek, 
turnip,  celery,  onion,  gar- 
lic, cabbage  and  chervil 

Potage  Crupnic,  barley,  dices 
of  vegetables,  chicken  and 
parsley 

Potage  Mulligataw^ny,  dices  of 
rabbit,  butter,  onion,  broth 
curry  and  lemon 
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Bass,   Cardinal,   lobster  sauce 
with  salpicon  of  truffles  and 
mushrooms 

Bass,  Havanaise,  poached  in 
white  wine,  red  and  green 
pepper  garniture 

Aiguillettes  of  Bass,  Bercy, stuf- 
fed, shrimp  sauce,  fried 
smelts  and  potato 
Duchesse 

Aiguillettes  of  Bass,  Dugler^, 
poached  in  white  wdne, 
crushed  tomato  and  butter 
gravy 

Aiguillettes  of  Bass,  Pompadour, 
white  wine  sauce,  small 
bouchees  garnished  with 
sliced  truffles 

Aiguillettes  of  Sea  Bass,  Can- 
cale,  poached  in  white  wine 
oysters,  mushrooms  and 
shrimps 

Aiguillettes  of  Sea  Bass,  Veni- 
tienne,  sauce  Venitienne, 
hashed  lobster  coral  and 
boiled  potatoes  Parisienne 

Filets  of  Sea  Bass,  Fin  de  Sie- 
cle,  poached  in  white  wine, 
sliced  fresh  mushrooms, 
tomatoes  and  onions 

Filets  of  Black  Bass,  Duglere, 
poached  in  white  wine  and 
minced  tomatoes 
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Filets  of  Sea  Bass,  Bateliere, 
white  wine  sauce,  puree  of 
mussels,  garniture  of  oys- 
ters,  mussels  and  fried 
smelts 

Filets  of  Sea  Bass,  Joinville, 
poached  in  white  wine, 
shrimp  sauce,  mushrooms, 
shrimp  and  truffles 

Filets  of  Sea  Bass,  Montgolfier, 
stuffed  and  decorated  with 
hashed  pistachios,  heads  of 
mushrooms  and  white  wine 
sauce 

Filets  of  Striped  Bass,  Berchoux 
poached  in  white  wine, 
garniture  of  julienne  of 
celery,  carrots  and  fresh 
mushrooms 

Filets  of  Striped  Bass,  Montgol- 
fier, stuffed  and  decorated, 
white  wine  sauce 

Live  Codfish  Steak,  Bercy, 
poached  in  white  wine, 
shallots  with  butter  gravy 

Live  Codfish  Steak,  Parmentier 
poached  in  white  wine  and 
potatoes  fondantes 

Eels  en  matelote,  fine  herbs, 
glazed  onions,  mushroom 
tops 
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Halibut,  poached  in  white  wine 
onion,  minced  mushrooms, 
tomato  and  thick  gravy 

Aiguillettes  of  Halibut,  Duglere 
poached  in  white  wine, 
minced  tomatoes  and  thick 
gravy 

Aiguillettes  of  Halibut,  Fin  de 
Siecle,  poached  in  white 
wine,  onion,  tomato  and 
minced  mushrooms 

Aiguillettes  of  Halibut,  Veniti- 
enne,  sauce  Venitienne  and 
potato  persillade 

Aiguillettes  of  Kingfish,  Fin  de 
Siecle,  white  wine,  slices  of 
onions,  tomatoes  and  fresh 
mushrooms 

Filets  of  Kingfish,  Berchoux, 
white  wine  sauce,  julienne 
of  celery,  carrots  and  fresh 
mushrooms 

Filets  of  Kingfish,  Menagere, 
poached  in  white  wine, 
minced  fresh  mushrooms 
and  butter  gravy 

Filets  of  Kingfish,  Montgolfier, 
stuffed,  hashed  pistachios, 
heads  of  mushrooms  and 
white  wine  sauce 
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Filets  of  Kingfish,  Duglere, 
shredded,  tomatoes  with 
shallots 

Filets  of  Kingfish,  Havanaise, 
poached  in  white  wine  and 
dices  of  red  and  green  pep- 
pers 

Paupiettes  of  Kingfish,  Cardi- 
nal, lobster  sauce,  salpicon 
of  truffles,  mushrooms  and 
dices  of  lobster 

Paupiettes  of  Kingfish,  Georg- 
ette, poached  in  white  wine 
served  in  potato  Duchesse 
fried,  sauce  Mornay  and 
browned 

Aiguillettes  of  Mackerel,  Hav- 
anaise, white  wine  and  loz- 
enges of  red  and  green 
peppers 

Aiguillettes  of  Mackerel, 

poached,  mushrooms  and 
shallots  au  gratin 

Aiguillettes  of  Fresh  Mackerel, 
Duglere,  poached  in  white 
wine,  minced  tomatoes  and 
butter  gravy 

Aiguillettes  of  Pompano,  Cleo- 
patra, white  wine  sauce, 
minced  tomatoes  and  small 
potato  Duchesse 

Yellow  Perch  a  la  Livournaise, 
poached  with  claret 
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Aiguillettes  of  Redsnapper,  Cre- 
ole, minced  onions,  green 
peppers,  mushrooms  and 
tomatoes 

Filets  of  Redsnapper,  Bercy, 
poached  in  white  wine, 
shallots,  butter  gravy  and  * 
potatoes  nature 

Filets  of  Redsnapper,  Duglere, 
white  wine,  minced,  toma- 
toes and  butter  gravy 

Broiled  Salmon,  Mirabeau, 
sauce,  filets  of  anchovies 
and  garniture  of  olives 

Salmon  Pate,  julienne  of  cab- 
bage, carrots  and  trufties 

Coquille  of  Salmon, 

Lord  Ma^'or,  escalope 

of  glazed  lobster  and  slices 

of  truffles 

Medaillon  of  Salmon,  Victor 
Hugo,  fried,  sauce  bear- 
naise  and  boiled  potato 

Paupiettes  of  Salmon,  Victor 
Hugo,  breaded  and  fried, 
sauce  bearnaise  with  horse- 
radish 

Filet  of  Sole,  Marigny,  boiled, 
tomato  sauce,  lobster  sauce 
and  chopped  minced 
truffles 
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Filets  of  Sole,  Florentine, 

sauce  Mornay  and  spinach, 
browned 

Filets  of  Sole  fried,  sauce 
Figaro,  mayonnaise  and 
puree  of  tomatoes 

*  Filets  of  Sole,  Normande, 
poached  in  white  wine, 
mushrooms,  truffles,  soft 
clams  and  fried  smelts 

Filets  of  Sole,  Marguery,  baked, 
garniture  of  shrimp,  mus- 
sels and  veloute  sauce 

Filets  of  Sole,  Montreuil, 

poached  in  white  wine  and 
Parisian  potatoes  rolled  in 
lobster  butter 

Filets  of  Sole,  Vatel,  sauce 
Venitienne,  lobster  coral, 
fried  oysters  and  quenelles 

Paupiettes  of  Sole,  Victoria, 
lobster  sauce,  salpicon  of 
truffles,  mushrooms  and 
lobster  in  the  sauce 

Brook  Trout,  Chambord,  red 
wine  sauce,  quenelles,  truf- 
fles, shrimp  and  boiled 
potatoes 

Brook  Trout  sautee,  Coquelin, 
butter.  Meuniere  sauce, 
shallots,  potato  Parisienne 
rissolees 
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VVeakfish,  Bercy,  poached  in 
white  wine,  butter  gravy 

Baked  Weakfish,  Harlequin, 
sauce  Italienne  with  pickle, 
red  and  green  peppers  and 
white  of  eggs  in  squares 

Aiguillettes  of  Weakfish, 
Creole,  white  wine  and 
Creole  sauce 

Aiguillettes  of  Weakfish,  Dug- 
lere,  poached  in  white  wine, 
minced  tomatoes  and  butter 
gravy 

Filets  of  Weakfish,  Parisienne, 
poached  in  white  wine,  lob- 
ster and  Venetienne  sauce 

Lobster  Americaine,  sauted, 
Brunoise  of  vegetables, 
minced  tomatoes  and 
fine  herbs 

Lobster  saut^,  Bonnefoy,  shal- 
lots and  Colbert  sauce 

Lobster,  Narragansett  Pier, 
broiled  and  deviled 

Homard,  Cardinal,  salpicon  of 
lobster,  coral,  truffles, 
mushrooms  and  sauce  New- 
burgh,  served  in  coquille 
and  browmed 

Casserolette  of  Lobster,  Mornay 
sauce  Mornay  and  browned 
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Coquille  of  Lobster,  Montijo, 
lobster  Americaine  served 
in  coquille  and  glazed 

Coquille  of  Crab  Meat,  Royale, 
crab  meat  Mornay,  heads 
of  mushrooms  and  glazed 
truffles 

Chair  de  Crabes,  Florentine, 
crab  flakes  served  in  baked 
potato,  spinach,  sauce 
Mornay  and  browned 

Casserolette  of  Frog  Legs, 

Gourmets,  sauce  Newburgh 
julienne  of  mushrooms, 
truffles  and  oyster  crabs 

Soft  Clams  a  la  Poulette,  sauce 
supreme,  scallion  and 
minced  mushrooms 
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Boeuf  braise,  beef,  small  cab- 
bage stuffed,  slice  of  sausage 
salt  pork,  boiled  potato  and 
thick  gravy 

Braized  Beef,  Flamande,  small 
piece  of  stuffed  cabbage, 
slice  of  cabbage,  salt  pork, 
potatoes  nature  and  thick 
gravy 

Baron  of  Beef,  Portugaise,  stuf- 
fed tomatoes,  potatoes  cha- 
teau rissolees  and  sauce 
madere 

Beef,  Maraichere,  bouquet  of 
carrots,  cauliflower,  green 
peas,  Parisian  potato  and 
sauce  madere 

Braized  Beef,  Ancienne,  calf's 
feet,  small  onions,  carrots 
and  thick  gravy 

Boiled  Beef,  Menagere,  carrots, 
cabbage,  turnips,  potatoes 
and  horseradish  sauce 

Baron  de  Boeuf,  Arlesienne, 
beef,  stuffed  onions,  braized 
lettuce,  potatoes  Parisienne 
persillade  and  thick  gravy 

Coeur  de  Filet  de  Boeuf,  Mey- 
erbeer, halves  of  lamb  kid- 
neys, potato  Parisienne 
rissolee  and  Perigueux  s'ce 
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Contrefilet  Nivernaise,  sirloin, 
glazed  carrots,  string  beans, 
glazed  turnips  and  Madeira 
sauce 

Contrefilet  pique  aux  prinieurs, 
glazed  carrots,  string  beans, 
cauliflower,  potato  Paris- 
ienne  rissolee  and  sauce 
Madere 

Contrefilet  de  Boeuf,  Massenet, 
beef,  potato  Anna,  braized 
lettuce  and  asparagus  tips 

Eminceof  Filet  of  Beef,  Florida, 
sauted  a  la  minute,  red  and 
green  peppers,  rice  and 
sauce  Madere 

Emince  of  Filet  of  Beef,  Berlin- 
oise,  sauted  a  la  minute, 
sauce  aigre  (sweet)  and 
boiled  Parisian  potatoes 

Filet  of  Beef  pique,  Valenci- 
ennes, sauce  chasseur,  rice, 
Valenciennes  and  sauce 
madere 

Filets  of  Beef  piqu6.  Chatelaine 
stuffed  tomatoes,  cucumbers 
with  butter,  cauliflower  and 
sauce  madere 

Filet  of  Beef  pique,  Godard, 

financiereand  sauce  madere 
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Filets  of  Beef,  Proven9ale,  sauce 
Chasseur,  broiled  halves  of 
tomatoes  Proven9ale,  pota- 
to Chateau  rissolee  and 
sauce  Madere 

Filets  Mignons  of  Beef,  Pie- 
montaise,  sauce  chasseur 
and  timbale  of  rice,  Pie- 
montaise 

Filet  Mignon  of  Beef,  Voisin, 
broiled,  Bearnaise  sauce 
and  potato  soufHe 

Filets  of  Beef  pique,  Cleveland, 
dices  of  red  peppers,  corn 
fritters  and  okra  sauted 
with  butter 

Filet  de  Boeuf,  Chateau  de  Mad- 
rid, mushrooms,  timbales 
of  rice,  saffran  and  thick 
gravy 

Filet  de  Boeuf  piqu6,  S^vign^, 
beef,  sauce  Chasseur, 
bouchee  garnished  with 
creamed  spinach 

Filet  of  Beef  marine,  Chevreui] 
poivrade  sauce,  minced 
mushrooms  and  potato 

Goulash  Hongroise,  sauce  pap- 
rika and  dices  of  potato 
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Hamburg  Steak,  Stanley,  broil- 
ed, horseradish  sauce  and 
banana  garniture 

Mignon  de  Boeuf,  Leoncavallo, 
quartered  artichokes  sauted 
slices  of  truffles,  Bearnaise 
sauce  and  potato  Parisienne 
rissolee 

Mignons  of  Beef,  Massena, 

artichoke  bottoms,  marrow, 
potato  Parisienne  rissolee 
and  sauce  Perigueux 

Miroton  of  Beef  a  I'Ancienne, 
sauce  Lyonnaise,  browned 

Mixed  Grille  a  I'Anglaise, 

noisette  of  lamb,  halves  of 
tomatoes  broiled,  slice  of 
bacon,  sausage  and  cress 

Mignons  of  Filet  of  Beef, 

Clieron,  artichoke  bottoms, 
macedoine  of  vegetables 
and  Bearnaise  sauce 

Mignons  of  Filet  of  Beef,Melba, 
braized  lettuce  and  stuffed 
tomato 

Mignons  of  Beef,  Montebello, 
quartered  artichokes  sauted 
with  butter,  Bearnaise  to- 
matee,  slices  of  truffles  and 
Parisian  potato  rissolee 
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Mignons  of  Beef,  Montebello, 
quartered  artichokes,  pota- 
to Parisienne  rissolee, 
Bearnaise  sauce  and  slices 
of  truffles 

]Mignons  of  Beef,  Chez-soi, 

carrots,  small  onions,  pota- 
toes noisettes  rissolees  and 
sauce  JMadere 

Mignon  of  Filet  of  Beef,  arti- 
choke bottoms  and  jardi- 
niere garniture 

JVIignons  of  Beef,  Rachel,  arti- 
choke bottoms,  marrow, 
potato  Parisienne  rissolee 
and  sauce  Perigueux 

Medaillon  de  Filet  de  Boeuf, 
Judic,  braized  lettuce,  ton- 
gue sliced  and  s'ce  Madere 

Mignons  of  Beef,  Peruvienne, 
stuffed  red  peppers,  potato 
croquettes  and  sauce  Peri- 
gueux 

Mignon  de  Boeuf,  Pompadour, 
beef,  quartered  artichokes, 
Parisian  potato  rissolee, 
Bearnaise  tomatee,  slices 
of  truffles 

Mignon  de  Boeuf,  Massena, 
beef,  sauce  Bordelaise, 
nouilles  and  potato  Parisi- 
enne 
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Mignon  de  Filet  de  Boeuf ,  Cafe 
Riche,  beef,  crushed  tomato 
truffles  and  potato  Parisi- 
enne  rissolee 

Mignons  of  Beef,  Cheron,  arti- 
choke bottoms  filled  with 
macedoine,  sauce  Bearnaise 

Mignons  de  Boeuf,  Melba, 

braized  lettuce,  stuffed  to- 
mato and  Parisian  potato 

Mignon  Filet  of  Beef,  President, 
crowns  of  chicken  stuffing, 
macedoine  garnishing  and 
sauce  Madere 

New  England  Dinner,  boiled 
beef,  corned  beef,  salt  pork 
cabbage,  carrots,  turnips 
and  potatoes  nature 

Noisettes  of  Filet  of  Beef,  Rob- 
inson, sauted  chicken  livers 
minced  mushrooms  and 
sauce  Madere 

Noisette  of  Filet  of  Beef, 

Chasseur,  sauce  chasseur 
with  fresh  mushrooms  and 
potato  chateau  rissolee 

Noisette  de  Filet  de  Boeuf, 
Voisin,  broiled  tomato, 
garnished  with  BearnaiSe 
sauce  and  souffled  potato 
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Ox -tail  brais^,  hochepot,  small 
onions,  carrots  and  French 
peas 

Ragout  a  la  Deutsch,  minced 
filet  of  beef  and  kidne3's, 
green  peppers,  onions, 
potatoes  sautees  and  thick 
gravy 

Short  Ribs  of  Beef,  Flamande, 
braized  cabbage,  slices  of 
sausage,  salt  pork,  potatoes 
nature  and  thick  gravy 

Tenderloin  of  Beef,  Montagnard 
glazed  carrots  and  turnips, 
string  beans  and  sauce 
Madere 

Short  Ribs  of  Beef,  Bourgeoise, 
carrots,  glazed  onions, 
mushrooms  and  green  peas 

Smoked  Brisket  of  Beef,  Alsaci- 
enne,  boiled,  garniture  of 
braized  new  cabbage  and 
potatoes  nature 

Sirloin  of  Beef,  Bouquetiere, 
carrots,  green  peas,  cauli- 
flower and  Parisian  potato 
browned 

Smoked  Beef  Tongue,  Harle- 
quin, sauce  piquante,  loz- 
enges of  pickle,  white  of 
egg  and  chateau  potato 
rissolee 
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Short  Ribs  of  Beef,  Bourguig- 
noniie,  braized,  red  wine, 
small  onions,  mushrooms, 
lardons,  boiled  potatoes 
Parisienne  and  thick  gravy 

Salisbury  Steak  a  la  Russe, 
sauce  aigre-doux,  fried 
onions  and  baked  tomatoes 

Small  Steak,  Tyrolienne, 
minced  onions,  crushed 
tomatoes  sauted  with  butter 
and  potatoes  rissolees 

Small  Filet  of  Beef  marin^, 
Chevreuil,  sauted  ^  minced 
mushrooms  and  sauce  poiv- 
rade 

Small  Steak,  Marchand  de  Vin, 
sauce  Bordelaise,  hashed 
marrow  and  potato  chateau 
rissolce 

Salisbury  Steak,  Lyonnaise, 
broiled  with  Lyonnaise 
potatoes 

Tenderloin  of  Beef,  Richelieu, 
stuffed  tomato,  braized  let- 
tuce, potato  croquette  and 
sauce  Madere 

Tenderloin  of  Beef,  Renaissan 
artichoke  bottoms,  mace- 
doine,  stuffed  tomatoes, 
potatoes  chateau  rissolees 
and  sauce  madere 
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Tenderloin  of  Beef,  Peravienne 
stuffed  red  peppers,  potato 
croquettes  and  mushroom 
sauce 

Tenderloin  of  Beef,  Godard, 
croustade  financiere  and 
sauce  Madere 

Tenderloin  of  Beef,  Piemon- 
taise,  sauce  chasseur  and 
timbales  of  rice  Piemont 

Tenderloin  of  Beef,  Dubouzet 
stuffed  potato,  braized  let- 
tuce and  sauce  Madere 

Tournedos,  Cardinal,  beef, 
red  peppers,  potato  cro- 
quette and  sauce  Perigueux 
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Agneau  en  casserole,  Cham- 
poUion,  lamb,  braized, 
minced  potatoes,  onions 
and  border  of  gravy 

Baron  d' Agneau,  Princesse, 
lamb,  asparagus  tips  and 
potato  Dauphine 

Baron  d' Agneau,  Richelieu, 
lamb,  stuffed  tomatoes, 
braized  lettuce  and  potato 
Chateau  rissolee 

Baron  of  Lamb,  Llontabord, 
puree  of  Lima  beans  and 
potatoes  Duchesse 

Baron  d' Agneau,  Fontange, 
lamb,  braized  lettuce, 
croustades  garnished  with 
white  beans 

Baron  d 'Agneau,  Derby,  lamb, 
stuffed  green  pepper  and 
croustade  garnished  with 
mushrooms  a  la  creme 

Baron  d'Agneau,  Maraichere, 
glazed  carrots,  string  beans 
and  potato  Parisienne 
rissolee 

Baron  d'Agneau,  Nivernaise, 
lamb,  carrots  and  onions 
glazed  and  string  beans 

Baron  d'Agneau,  Arlesienne, 
lamb,  stuffed  onion, 
braized  lettuce  and  potato 


ENTREES 


61 


Brochettes  of  Filet  of  Lamb, 

Bonnefoy,  broiled  halves  of 
tomatoes,  julienne  of  egg 
plant  sauted  with  butter 
and  tarragon  sauce 

Carre  de  Mouton,  Arlesienne, 
mutton,  stuffed  onions  and 
sauted  egg  plant 

Carre  de  Mouton,  Reforme, 
mutton,  braized,  garniture 
of  julienne  of  mushrooms, 
pickles,  truffles,  white  of 
eggs,  tongue,  ham,  pota- 
toes Duchesse  and  sauce 
poivrade 

Carre  de  Mouton,  Dubouzet, 
mutton,  braized  lettuce, 
stuffed  potato  and  Madeira 
sauce 

Carre  de  Mouton,  Trianon, 
mutton,  puree  of  carrots, 
French  peas,  potatoes  and 
thick  gravy 

Carr^  de  Pore,  Lombarde,  puree 
of  lentils,  piquante  sauce 
and  Duchesse  potato 

Cotes  d'Agneau,  Montagnarde, 
lamb,  stuffed,  glazed  car- 
rots, string  beans  and  thick 
gravy 

Crepinette  truffee,  Gastronome 
stuffed  pig's  feet,  puree  of 
potatoes  sauce  Perigueux 
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Cotes  d'Agneau  farcies,  St. 
Hilaire,  julienne  of  green 
peppers  and  tomatoes  sauted 
with  butter 

Cotes  d'Agneau,  Signora,  ribs 
of  lamb,  stuffed,  fresh 
•  mushrooms  a  la  creme  and 
croustade  of  French  peas 

Cotelette  de  Pore,  Arlequin^ 
sauted,  sauce  piquante,  red 
and  green  peppers,  dices  of 
white  of  egg  and  potato 
Chateau  rissolee 

Cotelettes  d'Agneau,  Regence, 
sauted  artichokes,  carrots 
and  French  peas 

Cotelette  d'Agneau,  Parisienne, 
lamb,  asparagus  tips,  Paris- 
ian potato  rissolee  and 
sauce  Bearnaise 

Cotelettes  d'Agneau,  Villeroi, 
lamb  chops,  breaded, 
Soubise  and  croustade  of 
P'rench  peas 

Couronnes  d^Agneau,  Bourgeuil 
lamb,  braized,  potatoes 
rissolees,  asparagus  tips 
and  thick  gravy 

Emincd  d'Agneau,  Floride, 

sauted  a  la  minute,  dices  o]i 
red  and  green  peppers, 
rice  and  thick  gravy 
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Epaule  d'Agneau,  Boulangere, 
lamb,  braized,  minced, 
potatoes,  onions  and  thick 
gravy 

Filet  d'Agneau,  St.  Laurent, 
broiled  filet  mignon  of  lamb, 
breaded  and  puree  of  ^ 
mushrooms 

Gigot  d'Agneau  a  TAnglaise, 
leg  of  lamb,  carrots  and 
turnips,  string  beans,  pota- 
to nature  and  caper  sauce 

Homemade  Sausage,  Astor,  in 
casserole,  mushrooms,  po- 
tatoes Parisienne  rissolees 
and  thick  gravy 

Homemade  Sausage,  Gastro- 
nome, mashed  potatoes, 
gratine  and  sauce  Perigueux 

Jambon  de  Prague,  Florentine, 
ham,  horseradish  a  la  creme 
and  spinach  a  I'Anglaise 

Ivamb  Hash,  Mericourt,  in  bor- 
der gratine,  slice  of  fried 
calf's  brain  and  border  of 
tomato  sauce 

Lamb,  Bretonne,  white  beans, 
tomato  sauce,  ham  in  dices 
and  fine  herbs 

Lamb  Trotters  a  la  Poulette, 
sauce  supreme,  hashed 
shallots, minced  mushrooms 
and  fine  herbs 
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Lamb  Hash,  Tambour,  covered 
with  puree  of  potatoes  and 
browned 

Ivoin  of  Pork,  Varsovienne,  red 
cabbage  braized  a  I'Alle- 
mande  and  potatoes  nature 

Loin  of  Pork,  Anversoise, glazed 
quartered  apples  and  sauce 
piquante 

Mousse  de  Jambon,  ham, 
Italian  salad  in  center  of 
mousse 

Noisette  d'Agneau,  Chez-soi, 
carrots,  green  peas,  pota- 
toes noisettes,  heads  of 
mushrooms  and  thick  gravy 

Noisette  d'Agneau,  Paloise, 
broiled  half  tomato,  heads 
of  mushrooms,  sauce 
Colbert  and  tarragon 

Noisette  d'Agneau,  Paillard, 
lamb,  julienne  of 
mushrooms,  truffles,  tongue, 
ham,  white  of  egg,  slice  of 
goose  liver  and  sauce 
Mad  ere 

Petits  Souffles,  Helder,  souffles 
with  cheese  and  julienne 
of  ham,  tongue,  truffles 
and  mushrooms 
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Cotelette  de  Veau  cloutee  a  la 
Dreux,  veal  chop,  larded 
with  truffles,  iced  tongue, 
julienne  of  tongue,  truffles, 
ham  and  sauce  Madere 

Cotes  de  Veau  glacees,  Chivry, 
veal,  braized,  chicory, 
potatoes  Duchesse  and 
thick  gravy 

Cotelette  de  Veau  glacee, 

Godard,  financiere  garni- 
ture 

Carre  de  Veau,  Bristol,  veal, 
rice  croquettes,  glazed 
carrots  and  string  beans 

Escalope  de  Veau,  Viennoise 
veal,  hashed  3^olks  and 
whites  of  eggs,  filets  of 
anchovies,  capers  and 
tomato  sauce 

Escalope  of  Veal,  Holstein, 
parsnips  sauted,  fried  egg 
capers,  filets  of  anchovies 
hashed  white  and  3'olk  of 
eggs  and  tomato  sauce 

Fricandeau  of  Veal,  Trianon, 
puree  of  carrots,  peas, 
potatoes  and  thick  gravy 

Fricandeau  of  Veal,  Crecy, 
puree  of  carrots  and 
potatoes  Duchesse 
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Fricandeau  de  Veau,  Godard, 
veal,  fiiianciere  and  sauce 
Mad  ere 

Fricandeau  of  Veal,  Orloff, 
sauce  Soubise,  tomato  and 
croustade  of  French  peas 

Fricandeau  of  Veal,  Turinoise, 
noodles,  croustade  of  Sou- 
bise and  thick  tomato  gravy 

Foie  de  Veau,  Raymond,  calf's 
Hver,  sauted,  pur^e  of 
potatoes,  slice  of  ham, 
small  sausages  and  sauce 
Madere 

Grenadin  of  Veal,  Tyrolienne 
minced  tomatoes  and 
onions,  spaghetti  Milanaise 
garniture 

Grenadin  de  Veau,  Dubarry, 
veal,  small  bouquet  of 
cauliflower,  gratine,  green 
peas  and  thick  gravy 

Grenadin  de  Veau,  Clamart, 
veal,  puree  of  French  peas, 
potatoes  Ducliesse  and 
thick  gravy 

Loin  of  Veal,  Printaniere, 

braized,  garniture  of  new 
vegetables  and  thick  gravy 
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Longe  de  Veau,  Milanaise, 
loin  of  Veal,  spaghetti, 
tongue,  ham,  truffles, 
julienne  and  thick  gravy 

Noix  de  Veau  glacee,  Vichy, 
veal,  carrots  Vichy,  pota- 
toes Duchesse  and  thick 
gravy 

Noix  de  Veau  pique,  Monte- 
bello,  veal,  quarters  of 
sauted  artichokes,  Bear- 
naise  tomatee,  sauted 
mushrooms  and  Parisian 
potatoes  rissolees 

Noix  de  Veau  glacee,  Armen- 
onville,  carrots  Vichy, 
sauted  cucumber,  potato 
Duchesse  and  thick  gravy 

Noix  de  Veau  glacee,  Talle}-- 
rand,  veal,  puree  of  celer}-, 
braized  lettuce  and  thick 
tomato  grav}' 

Noix  de  Veau,  Varsovienne, 
veal,  red  cabbage  braized  a 
TAUemande,  potatoes 
nature  and  thick  gravy 

Paupietteis  de  Veau,  Italienne 
\eal,  stuffed  with  Duxelle 
and  sauce  Italienne 
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Pilaff  of  Sweetbread,  rice, 
escalope  of  sweetbread 
saute,  INIadeira  sauce,  de- 
corated with  red  and  green 
peppers  and  cordon  of 
tomatoes 

Ris  de  Veau  braise,  Soubeyrant 
sweetbread  glace,  Soubise 
asparagus  tips,  potatoes 
Ducliesse  and  thick  gravy 

Ris  de  Veau  a  la  creme, 
sweetbread,  red  pepper 
and  sliced  truffles 

Ris  de  Veau  braise,  Noailles, 
sweetbread,  croustade 
garnished  with  goose  liver 
en  financiere 

Ris  de  Veau,  Lavalliere, 

sweetbreads,  mushrooms 
in  cream,  dices  of  crusts 
garnished  with  green  peas 

Ris  de  Veau  glace,  sweetbread, 
spaghetti  a  la  Milanaise  en 
croustade,  the  sweetbread 
on  top,  slices  of  truffles 
and  demi-glace 

Ris  de  Veau  glace.  Infante, 
sweetbread,  under  glass, 
fresh  mushrooms  in  cream, 
bands  of  red  peppers  and 
slices  of  truffles 
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Ris  de  Veau  grille  a  rAUemande 
sweetbread,  breaded,  dices 
of  ham,  fresh  mushrooms, 
cucumbers  in  cream  and 
slice  of  Virginia  ham 

Ris  de  Veau,  Maltaise.  sweet- 
bread, decorated  w4th 
Maltese  crosses,  sauce 
Bearnaise  and  potato 
Parisienne  rissolee 

Ris  de  Veau  a  la  creme,  sweet- 
bread in  cream,  red  pepper 
and  sliced  truffles 

Sweetbread,  Maison  d'Or, 

Valenciennes,  goose  liver 
garniture 

Sweetbreads,  Argenteuil, 
glazed,  garniture  of  new 
asparagus  tips  and  thick 
gravy 

Sweetbread  a  la  Xoailles,  crous- 
tade  with  goose  liver,  the 
sweetbread  on  top  and 
financiere 

Tete  de  Veau  en  tortue,  calf's 
head,  olives,  mushrooms, 
egg  yolk,  pickles,  cocks- 
comb, chicken  kidneys 
and  sauce  poivrade 
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Roulade  de  Veau  brais6,  Sully, 
artichoke  bottoms,  Soubise 
truffles,  braized  lettuce, 
potatoes  noisettes  and 
thick  gravy 

Rognons  de  Veau,  Dondola, 
veal  kidney  en  casserole, 
minced  mushrooms  and 
carrots  in  cockscomb 

Tendrons  de  Veau,  Bourgeoise, 
veal,  braized  carrots,  small 
onions,  peas  and  potatoes 
rissolees 

Veal,  Dubarry,  croustade  of 
puree  of  cauliflower,  potato 
Parisienne  and  sauce 
Mad  ere 

Bouch^es  of  Sweetbreads. 

Maryland,  minced  sweet- 
breads, mushrooms  and 
sauce  Newburgh 

Brochette  of  Sweetbread, 
St.  Laurent,  puree  of 
mushrooms  and  thick 
gravy 

Broiled  Sweetbreads,  Astor, 
breaded,  dices  of  ham, 
cucumbers  sauted  in  butter 
and  potatoes  Parisienne 
rissolees 
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Vol-au-vent,  Montglas,  finan- 
ciere  and  goose  liver 

■  Broiled  Veal  Tongue,  Clamart, 
breaded,  pur^e  of  peas  and 
thick  gravy 

Calf's  Brains  a  I'Aurore, 

tomato  cream  sauce,  dices 
of  ham  and  gratine 

Mousse  de  Foie  Gras,  Peri- 
gourdine,  goose  liver, 
sauce  supreme  with  truffies 
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Squab  Chicken  en  casserole, 
Montpensier,  cream  sauce 
and  dices  of  celery,  olives 
and  asparagus  tips 

Philadelphia  Spring  Chicken, 
Sevillane,  green  pepper, 
minced  mushrooms  and 
bread  crumbs 

Braized  Poularde,  Montpensier, 
3'oung  chicken,  supreme 
sauce,  asparagus  tips, 
chives  and  celery  in  dices 
in  the  sauce 

Poulet  saute,  Mascotte,  chicken 
quartered  artichokes,  truf- 
fles, fresh  mushrooms  and 
potato  Parisienne 

Poussin  en  casserole,  Bour- 
geoise,  squab  chicken, 
onions,  mushrooms,  pota- 
toes Parisienne  rissolees, 
French  peas  and  thick 
gravy 

Supreme  de  Volaille,  Argen- 
teuil,  new  asparagus  tips 
and  sauce  supreme 

Supreme  de  Volaille,  Toulouse, 
chicken,  stuffed  and  decor- 
ated, garniture  of  mush- 
rooms, truffles,  quenelles, 
kidneys  and  sauce  supreme 
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Supreme  of  Chicken,  Jeannette, 
stuffed  with  goose  liver, 
garniture  of  Toulouse 

Poulet  saute,  Hongroise,  young 
chicken,  paprika  sauce, 
dices  of  onions  and  ham 
and  timbale  of  rice 

Vol-au-vent,  Victor  Hugo, 

chicken,  fresh  mushrooms, 
calf's  brains  and  cream  s'ce 

Ballotin  de  Volaille  farci,  Cla- 
mart,  chicken,  French  peas 
and  thick  gravy 

Pilaff  de  Foie  de  Volaille, 
Orientale,  rice,  chicken 
liv^ers,  lozenges  of  green 
and  red  peppers  and  curry 
sauce 

Supreme  de  Volaille,  C^cile, 
chicken,  potato  Duchesse, 
garnished  with  flageolets, 
asparagus  tips  in  dices, 
small  balls  of  carrots  and 
sauce  supreme 

Chaudfroid  of  Chicken,  L^on- 
tine,  sauce  chaudfroid  and 
jardiniere  salad 

Squab  Chicken,  Bayadere,  en 
casserole,  fresh  mushroom.' 
in  cream  and  slice  of  Vir- 
ginia ham 
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Supreme  de  Volaille,  cloute, 
Regence,  chicken,  stuffed 
and  decorated  with  truffles 
and  tongue,  artichoke  bot- 
toms, garniture  of  French 
peas,  asparagus  tips  and 
sauce  supreme 

Brochette  de  Foie  de  Volaille, 
Vert  Pre,  chicken  livers, 
parsley  butter  and  potato 
straws 

Supreme  de  Volaille,  Rejane, 
chicken,  Toulouse  sauce 
garnished  with  mushrooms 
and  sliced  truffles 

Chicken  Iviver  saute,  Mexicaine 
red  and  green  peppers  in 
dices,  sauce  madere  and 
shelled  rice  on  top 

Timbales  de  Volaille,  Art 

Nouv^eau,  salpicon  of  chick- 
en, mushrooms  in  a  timbale 
spaghetti  and  border  of 
thick  gravy 

Supreme  de  Volaille,  Regence, 
chicken,  garniture  Toulouse 
with  quenelles 

:2oquille  of  Chicken,  Royal, 
minced  chicken,  fresh 
mushrooms,  Newburgh 
sauce,  en  coquille  and 
glazed 


80 


POUIvTRY 


Poulet  saute,  Tunisienne, 

young  chicken,  sauce  su- 
preme with  paprika,  lozen- 
ges of  red  and  green  pep- 
pers, quarters  of  artichokes 
sauted  in  butter 

Supreme  de  Volaille,  Bayadere, 
chicken,  fresh  mushrooms 
a  la  creme  and  slice  of  Vir- 
ginia ham 

Mayonnaise  de  Volaille,  Parisi- 
enne,  boneless  spring 
chicken,  boiled,  mayon- 
naise, filets  of  anchovies, 
capers  and  vegetable  salad 

Eminc6  de  Volaille,  Regence, 
chicken  en  bordure,  sauce 
supreme,  minced  mush- 
rooms and  stars  of  red 
peppers 

Fricassee  of  Chicken  a  I'Anci- 
enne,  sauce  supreme,  sma 
onions,  mushrooms,  and  i 
boiled  potatoes  Parisiennei. 

Coquille  of  Chicken,  Royal, 

minced  chicken,  fresh  j 

mushrooms  cream  sauce  | 

and  glaze  I 

Spring  Chicken,  Maryland,  j 
breaded  and  fried,  corn  i 
fritters,  potato  croquette; 
bacon  and  cream  sauce  j 
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Poulet,  Maryland,  breaded, 
corn  fritters,  bacon  and 
cream  sauce 

Poulet  saut^,  Ivanguedocienne, 
young  chicken,  shallots, 
julienne  of  egg  plant 
and  halves  of  tomatoes 
broiled 

Poulet  saute,  Monte  Carlo, 
spring  chicken,  sauted 
cucumbers,  stuffed  tomato, 
potato  Chateau  rissolee 
and  shallot  sauce 

Poulet  saut^,  Bordelaise,  spring 
chicken,  shallot  sauce,  sau- 
ted cepes,  quarters  of  arti- 
chokes, minced  tomatoes 
and  fried  onions 

Poussin,  Louisiane,  squab 

chicken,  stuffed,  new  corn, 
green  and  red  peppers, 
cream  sauce  with  celery 

Timbales  of  Capon,  President, 
batonnets  of  vegetables  and 
sauce  supreme 

Capon  Wings,  Printaniere,  veg- 
etables Bourgeoise 

Chapon  desosse,  Victoria,  capon 
stuffed  with  rice  and  goose 
liver,  timbales  of  rice  and 
curry  sauce 
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Chapon  desosse,  Hongroise, 
capon,  stuffed  with  chicken' 
livers,  rice,  paprika  sauce,, 
Virginia  ham  and  timbale 
of  rice 

Boned  Capon,  L^on  XIII,  stuf 
fed,  spaghetti  Milanaise, 
sauce  supreme  and  Tou- 
louse 

Chapon  du  Mans,  demi-deuil, 
Manx  capon,  braized,  sauc 
supreme,  slices  of  truffles 
and  hashed  tongue 

Chapon  desosse  farci,  Edouar 
VII,  capon,  stuffed  with 
rice  and  goose  liver,  sauce 
supreme  with  curry,  halv( 
of  tomatoes  broiled  and 
French  peas 

Chapon  du  Mans,  Rivoli,  Man 
capon  braized,  s'ce  supren 
minced  fresh  mushroonis. 
dices  of  ham  and  crousta( 
of  Frencn  peas 

Chapon  brais^,  capon,  sauce  j 
supreme  tomatee,  dices  ol 
ham  and  noodle  garnitur< 

Abattis  de  Chapon, Valencien; 
capon  giblets  and  border 
of  tomato  sauce 
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Caneton  bigarade,  duckling, 
sauce  Cumberland,  quarter 
of  orange  and  julienne  of 
orange 

Salmis  de  Caneton,  Parisienne, 
duckling,  small  onions, 
fresh  mushrooms,  stuffed 
croutons  and  sauce  salmis 

Caneton  poele,  Demidoff,  duck- 
ling, minced  carrots  in 
cockscomb  and  fresh 
mushrooms 

Abattis  de  Dinde,  Dejan,  tur- 
key, braized  cabbage,  pota- 
toes nature  arid  border  of 
gravy 

Pigeon,  Montpensier,  en  casse- 
role, olives,  dices  of  celery, 
asparagus  tips  and  cream 
sauce 

Pigeon  de  Bordeaux  en  casse- 
role, pigeon,  celery  en 
julienne  and  thick  gravy 

Boned  Squab  en  casserole, 

Richelieu,  julienne  of  car- 
rots, truffles  and  sauce 
Madere 

vSquab  en  casserole,  Astor,  fresh 
mushrooms,  potato  Parisi- 
enne rissolee  and  small 
onions 
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Squab,  Bonne  Femme  en  casse- 
role, small  onions,  mush- 
rooms, salt  pork,  potatoes 
Parisienne  rissol^es  and 
thick  gravy- 
Squab,  Africaine,  en  casserole, 
green  and  red  peppers,  loz- 
enges of  celery  and  thick 
gravy 

Pigeonneau  en  casserole,  Mexi- 
caine,  pigeon,  dices  of  red 
and  green  peppers,  celery 
and  sauce  demi-glace 

Pigeon  grille,  broiled,  potato 
straws,  watercress  and  pars- 
ley butter 

Pigeonneau,  Grand'mere, 

pigeon,  en  casserole,  mush- 
rooms, salt  pork  and  potato 
Parisienne  rissolee 

Pigeonneau,  Bordelaise,  pigeon 
artichoke  bottoms,  sauted 
mushrooms,  thickening  and 
shallot  tips 

Pintade,  Rothschild,  guineaheti 
mushrooms,  truffles,  que- 
nelles and  sauce  madere 

Ballotins  de  Pintade,  Fran9ois 
Coppee,  guineahen,  stuffed, 
truffles,  braized  in  baked, 
potato  and  sauce  Perigueux 
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50uffl^  de  Pintade,  Imp^ratrice, 
mousse  of  guineahen  and 
sauce  madere,  julienne  of 
carrots,  truffles  and  fresh 
mushrooms 

VIousse  de  Pintade,  Kuroki, 
guineahen  stuffing  and  sal- 
picon  of  truffles,  mush- 
rooms, rice  garniture  and 
sauce  supreme  with  paprika 

Chartreuse  de  Pintade  en  Belle- 
vue,  guineahen,  mould 
decorated  with  vegetables, 
braized  cabbage,  sausage, 
bacon  and  thickening 

5almis  de  Pintade,  Parisienne, 
guineahen,  salmis  sauce, 
small  onion,  mushrooms, 
truffles,  olives,  quenelles 
and  stuffed  croutons 

)Upreme  de  Pintade,  Ivucullus, 
guineahen,  sauce  P^ri- 
gueux,  small  croustades 
garnished  with  cucumbers, 
mushrooms,  carrots  and 
potato  Duchesse 
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Allemande,  butter,  egg  3'olk 
and  lemon 

Amiral,  butter,  anchovies^ 

shallots,  capers  and  lemon 
peel 

Aurore,  lobster  spawn,  butter 
and  brown  sauce 

Algerienne,  artichokes  and 
Madeira  sauce 

Andalouse,  stuffed  tomato,  rice, 
cabbage  and  tomato  sauce 

Arlequin,  spinach,  rice  and 
Madeira  sauce  # 

Bouqeutiere,  carrot,  turnip, 
string  beans,  cauliflower 
and  Hollandaise  sauce 

Bateliere,  mushrooms,  parsley, 
shallots,  tarragon  vinegar 
and  sherry 

Bavaroise,  vinegar,  egg  yolk 
and  horseradish 

B^arnaise,  egg  yolk,  butter, 
fine  herbs,  parsley  and 
vinegar 

Bechamel,  lean  veal,  bacon, 
carrot,  turnip,  onion,  but- 
ter and  cream 

Banquiere,  Madeira,  pepper- 
corns, veal  stock,  veloute 
and  tomato  sauce,  butter 
and  cream 
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Bigarade,  sugar,  vinegar,  white 
wine,  brown  sauce,  veal 
stock,  Curasao  and  bigarade 
orange 

Bourguignonne,  fish  stock, 
mushrooms  and  glazed 
onion 

Bordelaise,  shallots,  Espagnole 
sauce,  white  wine  and 
parsley 

Bourgeoise,  chervil,  parsley, 
tarragon,  stock,  meat  glaze 
mustard  and  sugar 

Brttonne,  sugar,  mustard, 
horseradish  and  vinegar 

Brune  (Brown),  onion,  butter, 
ham,  beef  and  veal 

Blanche,  butter,  flour,  white 
broth,  shallots,  white  wine 
and  cream 

Comtesse,  asparagus  tips  and 
shrimp 

Clamart,  artichoke  bottoms  and 
puree  of  peas 

Clermont,  onion  chateau  pota- 
to and  brown  sauce 

Coquelin,  Soubise  and  tomato 
sauce,  butter  and  tarragon 

Creole,  onion,  green  pepper, 
garlic,  brown  sauce  and 
tomatoes 
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Colbert,  onion,  oil  and  veal 
gravy 

Conde,  pur^e  of  lentils 

Chasseur,  shallots,  mushrooms, 

butter,  white  wine,  brown 

sauce  and  parsley- 
Charon,  artichoke  bottoms, 

mac^doine  and  bearnaise 

sauce 

Cardinal,  butter  and  lobster 
coral 

Chateaubriand,  meat  glaze, 

white  wine,  Espagnole  and 
maitre  d' hotel  sauce 

Crapaudine,  piquant  sauce, 
mushrooms  and  tarragon 
vinegar 

Czarina,  brown  sauce,  lemon  * 
peel,  chopped  gherkins 
and  sultanas 

Chambord,  fish  quenelles,  oys- 
ters, mushrooms,  truffles, 
shrimp  and  roe 

Cumberland,  orange  and  lemon 
peel,  currant  jelly,  port 
wine,  mustard,  orange  and 
lemon  juice  and  cayenne 

Chantilly,  horseradish,  apple 
and  mayonnaise  sauce  and 
whipped  cream 

Duchesse,  duchesse  potato 
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Dauphine,  kidney,  cockscomb 
and  HoUandaise  sauce 

Demidoff,  carrot,  turnip,  mush- 
rooms, truffles  and  Madeira 
sauce 

Dubarry,  pur^e  of  cauliflower  I 

Duxelles,  Madeira  sauce,  white  | 
wine,  mushrooms,  shallots  I 
and  ox  tongue 

Dieppoise,  mussels,  fine  herbs, 
shrimp  and  mushrooms 

Diable,  shallots,  garlic,  bay  leaf 
parsley,  thyme,  cayenne, 
white  pepper,  Espagnole 
sauce  and  veal  broth 

Diplomate,  bechamel  sauce  and 
crayfish  gravy 

Duchesse,  ham,  truffles,  white 
wine,  tomato  sauce,  meat 
glaze  and  Allemande  sauce 

Espagnole,  brown  roux  and 
clear  broth 

Estragon,  mayonnaise,  tarragon 
vinegar  and  tarragon 

Fedora,  artichokes,  goose  liver, 
dices  of  marrow  and  sauce 
Bordelaise 

,  Favorite,  goose  liver,  P^rigor- 
dine  sauce,  croutons  and 
pur6e  of  asparagus 

Freneuse,  pur^e  of  turnii^s 
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Florentine,  artichokes,  cheese, 
cauliflower,  veal  gravy  and 
tomato  sauce 

Forestiere,  mushrooms,  glazed 
onions,  chateau  potato  and 
Madeira  sauce 

Fleurette,  bechamel  sauce,  fine 
herbs,  cream  and  butter 

Financiere,  stock  and  brown 
roux,  mushroom  catsup, 
Madeira,  meat  glaze  and 
cayenne 

Flamande,  carrot,  butter,  mace 
onion,  peppercorn,  cream, 
pickle,  parsley  and  horse- 
radish 

Fran9aise,  egg  yolk,  butter, 
tomato  puree,  chicken 
glaze,  parsley  and  chili 
vinegar 

Grecque,  brown  sauce,  onion, 
tomato  and  egg  plant 

Gourmets,  mushroom  and  w^al- 
nut  catsup,  chili  vinegar, 
soy  bean,  anchovies,  garlic 
pepper,  mace  and  cloves 

Gen^voise,  butter,  fish  broth, 
red  wine,  onion,  sweet 
herbs  and  mushrooms 

G^noise,  mirepoix,  red  wine, 
Espagnole  sauce  and  white 
broth 
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Grand  Due,  truffles,  asparagus 
tips  and  Mornay  sauce 

Godard,  ham,  carrot,  onion, 
butter,  champagne,  sauce 
Bspagnole  and  mushrooms 

Hongroise,  onion,  butter,  pap- 
rika, white  wine,  veloute 
sauce,  cream  and  butter 

Holstein,  egg  yolk,  port  wine 
and  sugar 

Hollandaise,  vinegar,  nutmeg, 
peppercorns,  butter  and 
egg  yolk 

Indienne,  onion,  ham,  thyme, 
pepper,  butter,  veloute 
sauce,  curry  and  cream 

Italienne,  butter,  parsley, 

mushrooms,  shallots,  white 
wine,  veloute  sauce  and 
stock 

Jardiniere,  carrot,  turnip,  on- 
ion, butter,  brown  sauce,  ! 
cauliflower,  asparagus  and  j 
string  beans 

Joinville,  shrimp,  mushrooms 
and  truffles 

Kari,  onion,  butter,  curry  pow- 
der, chicken  broth  and 
veloute  sauce 

lyyonnaise,  onion,  white  wine 
vinegar,  brown  sauce  and 
veal  gravy 

ii 
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Meyerbeer,  mushrooms,  lamb 
kidney,  truffles  and  Madei- 
ra sauce 

Montglas,  smoked  beef  tongue, 
chicken,  truffles,  mush- 
rooms and  financiere  sauce 

Mariniere,  oysters,  scallops, 
lobster,  shrimp,  fine  herbs 
and  white  wine 

Montgolfier,  Venitienne  sauce, 
lobster  coral,  mussels  and 
quenelles 

Montorgeuil,  potato  dices,  red 
sauce  and  white  wine 

Moscovite,  white  wine,  lobster 
coral,  truffles,  parsley,  puff 
paste  and  caviar 

Marigny,  olives,  mushrooms, 
brown  and  tomato  sauce 

Metternich,  glazed  chestnuts, 
red  cabbage  and  Madeira 
sauce 

Montpensier,  truffles,  artichoke 
bottoms,  green  peas,  mush- 
rooms and  Madeira  sauce 

Maintenon  ham,  parsley, 
mushrooms,  shallots, 
butter  and  sugar 

Mar^chale,  tarragon  vinegar, 
sugar,  sauce  tournee,  egg 
yolk  and  cream 
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Matelote,  onion,  butter,  white 
wine  and  stock 

Mayonnaise,  egg  yolk,  nutmeg 
white  pepper,  oil  and 
vinegar 

Milanaise,  mushrooms,  butter, 
anchovies,  caper  vinegar, 
Marsala,  mustard  and 
cayenne 

Moelle,  white  wine,  veal  stock, 
shallots,  brown  sauce  and 
marrow 

Mousseline,  supreme  sauce  and 
whipped  cream 

Maitre  d' Hotel,  butter,  parsley 
thyme  and  onion 

Mirepoix,  carrot,  celery,  bacon 
Chablis,  mushrooms,  fine 
herbs  and  lemon  pulp 

Mousquetaire,  shallots,  cress, 
tarragon,  chervil,  meat 
glaze,  mustard  and  nutmc 

Magenta,  red  b^arnaise  sauce, 
truffles,  gherkins  and 
mushrooms 

Mornay,  fish  stock,  bechamel, 
cream,  cayenne,  cheese 
and  butter 

Napolitaine,  mirepoix,  Madeira 
Espagnole  and  tomato 
sauce  and  essence  of  game 
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Normande,  veloute,  mushroom 
^  catsup,  fish  stock,  egg  yolk 
H    and  lemon 

Nesselrode,  puree  of  chestnuts 

Orly,  fried  parsley  and  tomato 
sauce 

Pojarsky,  veal  stock,  tomato 
sauce,  paprika  and  cream 

Piombino,  oysters,  mushrooms, 
olives  and  glazed  onion 

Palcimitaine,  artichokes,  mac- 
aroni, quail,  ham,  tomato 
sauce  and  veal  gravy 

Paloise,  mint,  white  wine,  egg 
yolk,  bechamel  sauce  and 
butter 

Papillote,  onion,  bacon,  garlic, 
parsley,  mushrooms,  sugar 
and  nutmeg 

Pascaline,  Italienne  sauce,  egg 
yolk,  lemon  juice  and 
parsley 

Perigueux,  truffles,  sherry, 
,       meat  glaze  and  sugar 

'  Piquante,  butter,  elderflower, 
tarragon  and  egg  yolk 

Poivrade,  scallion,  thyme,  bay- 
leaf,  parsley,  pepper,  vine- 
gar and  Espagnole  sauce 

Polonaise,  turnip,  fish  liquor 
and  cream 
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Pompadour,  shallots,  sauce 
tournee,  mushrooms,  egg 
yolk  and  cream 

Portugaise,  butter,  egg  yolk,  | 
lemon  juice  and  pepper  j, 

Poulette,  broth,  egg  yolk  and  ♦ 
butter 

Princesse,  chicken  quenelles, 
truffles,  chicken  liver,  meat( 
glaze,  white  wine  and  | 
AUemande  sauce  * 

Proven^ale,  mushrooms,  broth, 
shallots,  garlic,  sweet  herbs 
oil  and  white  wine 

Ravngote,  stock,  white  wine, 
chervil,  tarragon,  parsley, 
chives  and  lemon  juice 

R^forme,  poivrade  sauce,  red 
currant  jelly^  red  wine  and 
pepper 

Regence,  ham,  shallots,  onion, 
butter,  essence  of  chicken 
and  Espagnole  sauce 

Remoulade,  anchovies,  capers, 
parsley,  mustard,  oil  and 
vinegar 

Roux,  butter  and  flour  browned 

Paifort,  veloute  sauce  and 
horseradish 

Raphael,  croutons,  celery  an 
truffles 
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Riche,  shrimp  and  truffles 

Rouennaise,  shrimp,  oysters, 
white  wine,  fish  quenelles 
and  mushrooms 

Reine,  mushrooms,  truffles, 
chicken  and  veloute  sauce 

Regence,  rice,  veal  broth,  but- 
ter, clove,  Parmesan  cheese 
and  nutmeg 

Richelieu,  tomato,  mushrooms, 
potato  chateau,  braized  let- 
tuce and  truffles 

Robert,  onion,  butter,  vinegar, 
and  brown  gravy 

Royal e,  butter,  egg  yolk,  soy 
bean,  tarragon  vinegar, 
gherkin  and  cayenne 

St.  Menehould,  butter,  milk, 
mushrooms  and  scallions 

Salmis,  broth,  butter,  shallots, 
carrot,  sweet  herbs,  sugar, 
mace  and  pepper 

Sicilienne,  gravy,  coriander, 
cloves,  ham,  lemon  juice, 
garlic  and  celery 

Supreme,  white  sauce,  lemon 
juice,  mushrooms  and 
butter 

Souvaroff ,  bearnaise  sauce,  jul- 
ienne potatoes  and  sliced 
truffles 
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Soubise,  onion,  butter  and  veal 
gravy 

St.  Germain,  pur^e  of  peas 

Tortoni,  artichokes,  cauliflower 
cheese,  veal  gravy  and 
bearnaise  sauce 

Trianon,  creamed  spinach,  car- 
rots and  potatoes 

Tartare,  egg  yolk,  oil,  vinegar, 
mustard,  sugar,  cucumber, 
capers  and  onion  juice 

Toulouse,  Allemande  sauce, 
cockscomb,  goose  liver, 
kidney,  mushrooms  and 
small  quenelles 

Transparente  (Diaphane), flour, 
sugar,  lemon  and  butter 

Turenne,  duchesse  potato  and 
Mornay  sauce 

Tortue,  Madeira,  thyme,  mar- 
joram, brown  and  tomato 
sauce 

Tyrolienne,  tomato  andma\^on- 
naise  sauce,  paprika  and 
cream 

Voisin,  potato,  lobster,  truffles, 
mushrooms,  Mornay  sauce, 
lobster  butter  and  cheese 

Valois,  shallots,  vinegar,  egg 
yolk,  butter,  chicken  glaze 
and  parsley 
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Valois,  b^arnaise  sauce  and 
meat  extract 

Veloute,  veal,  chicken,  onion, 
stock,  carrot,  sweet  herbs, 
sugar  and  pepper 

Venitienne,  tarragon  and  cher- 
vil vinegar,  peppers,  ham, 
parsley,  thyme,  bayleaf  and 
veloute  sauce 

Villeroi,  meat  broth,  egg  yolk, 
mushrooms  and  sweet  herbs 

Vinaigrette,  shallots,  parsley, 
chervil,  chives,  oil  and 
vinegar 

Valencienne,  sweet  peppers, 
mushrooms,  smoked  beef 
tongue,  chicken,  tomato 
sauce  and  veal  gravy 

Verte,  tarragon,  chervil,  chives 
parsl-e}',  burnet,  egg  yolk, 
vinegar  and  oil 
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Crenie  Marie  Louise,  fried 
crust  filled  with  fruit 

Creme  Marquise  Alice,  cream 
with  chopped  fruit,  deco- 
rated with  red  currant  jelly 
and  whipped  cream 

Crenie  Regence,  custard  pud- 
ding, crushed  macaroons, 
lady  fingers  and  cream 
sauce  with  almonds 

Creme  Vivienne,  coffee  bava- 
roise  with  chopped  fruit 
and  coffee  sauce 

Beignets  Dauphine;  puff  paste 
fritters  filled  with  red  cur- 
rant jelly,  raspberry  sauce 

Cerises  Jubilee,  stewed  cherries 
with  kirsch 

Pouding  aux  Avelines,  souffle 
pudding  with  ground 
hazelnuts  and  vanilla 
cream  sauce 

Pouding  Anglais,  soufifled 

bread  pudding,  with  rum, 
currants,  almonds  and 
cream  sauce 

Pouding  Diplomate,  cabinet 
pudding  in  jelly  with 
maraschino  sauce 
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Ponding  Bartholdi,  cabinet 
pndding  with  pineapple 
and  pineapple  sauce  with 
kirsch 

Ponding  aux  Figues  Anglaise, 
fig  pudding  with  bread, 
suet  and  brandy  sauce 

Ponding  Gastronome,  pudding 
with  bread  crumbs,  fruit 
sauce,  butter  and  chopped 
fruits 

Ponding  Indoustan,  soufil6 
pudding  with  cocoanut 

Pouding  Lola  Montez,  souffle 
pudding  with  chocolate 

Pouding  Montmorency,  rice 
pudding  with  stewed 
cherries  and  cherry  sauce 

Pouding  Manioc,  tapioca  with 
strawberry  juice  and 
whipped  cream 

Pouding  Orientale,  custard 
pudding  with  pineapple 
and  pistachios 

Pouding  Parmentier,  souffle 
pudding  with  mashed 
potatoes 

Pouding  St.  Clair,  custard  and 
red  currant  jelly 
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Pouding  Victoria,  custard  pud- 
ding with  fruit  and  rasp- 
berry sauce 

Savarin  Montmorency,  cake 
with  stewed  cherries  and 
raspberry  sauce 

Savarin  Oriental,  cake  filled 
with  pineapple  and  peaches 
with  kirsch  sauce 

Timbale  de  Fruits  Madere, 

baba  with  stewed  fruits  and 
Madeira  sauce 

Abricots  Bourdaloue,  apricots 
with  rice,  covered  with 
cream,  crushed  macaroons 
and  cream  sauce 

Ananas  a  la  Creole,  pineapple 
with  rice  and  apricot  sauce 

Poire  farcie,  savarin  filled  with 
pear 

Bavaroise  aux  Pommes,  apple 
bavaroise 

Pommes  Parisienne,  apples  in 
syrup,  on  toast  with  apri- 
cot sauce  and  kirsch 

Timbale  Normande,  apple 
charlotte  with  crust  and 
apricot  sauce  with  kirsch 
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Pomme  en  Surprise,  apple 
dumpling 

Pommes  au  Four,  baked  apples 

Pomme  Meringu^e,  apple  with 
rice 

Ponding  aux  Pommes,  apple 
pudding 
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